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EQUIPMENT SCHEDULE
- . . . . Hot Cold . GAS
MARK | Description Qty. Model Size (LxWx H)inmm | Electrical Amps | Kilowatts | AFFL mm Water | Water Drain Gas Type mj Notes
02 STAINLESS STEEL WALL CLADDING 1 HEWCLADDING-1200 1200 x 2100
04 4 OPEN BURNERS & OVEN 1 LCRO-4B 600 x 820 x 900 / 1100 100 NATURAL 18
06 FREE STANDING GAS FRYER 1 G35C+5 385 X 769 X 900 / 1168 100 NATURAL 100
08 FREE STANDING GAS FRYER 1 G35C+5 385 X 769 X 900 / 1168 100 NATURAL 100
10 ELECTROMECHANICAL COMBI OVEN 7 X 1/1 GN TRAYS 1 LCDEA-107E 7986 X 809 X 783 3Ph+N 8.4 1400 Y Y + Tundish
12 COMBI STAND WITH SPLASH 1 B-WB850W 900 x 850 x 900 / 1050
14 PURITY QUELL 12005T COMBI FILTER 1 HE1200-PQ 2868 @ X550 H Y
16 S5/5 TRAINERS BENCH ON CASTERS 1 B-DB7-1000 1000 X 700 X 900
18 5/S DRY BENCH (CHEF BENCH) ON CASTERS 42 B-DB7-1000 1000 X 700 X 900
20 600 WIDE GAS SALAMANDER 1 LUUS SM-60 600 x 445 x 560 100 NATURAL 22
22 SALAMANDER BENCH 1 B-SA8-900 900 x 800 x 900
24 STAINLESS STEEL WALL CLADDING 1 HEWCLADDING-1200 1200 x 2100
26 STAINLESS STEEL WALL CLADDING 1 HEWCLADDING-1200 1200 x 2100
28 STAINLESS STEEL WALL CLADDING 1 HEWCLADDING-1200 1200 x 2100
30 STAINLESS STEEL WALL CLADDING 1 HEWCLADDING-1200 1200 x 2100
32 4 OPEN BURNERS & OVEN 1 LCRO-4B 600 x 820 x 900 / 1100 100 NATURAL 18
33 4 OPEN BURNERS & OVEN 1 LCRO-4B 600 x 820 x 900 / 1100 100 NATURAL 18
34 STAINLESS STEEL WALL CLADDING 1 HEWCLADDING-1200 1200 x 2100
36 STAINLESS STEEL WALL CLADDING 1 HEWCLADDING-1200 1200 x 2100
38 STAINLESS STEEL WALL CLADDING 1 HEWCLADDING-1200 1200 x 2100
40 4 OPEN BURNERS & OVEN 1 LCRO-4B 600 x 820 x 900 / 1100 100 NATURAL 18
41 4 OPEN BURNERS & OVEN 1 LCRO-4B 600 x 820 x 900 / 1100 100 NATURAL 18
42 4 OPEN BURNERS & OVEN 1 LCRO-4B 600 x 820 x 900 / 1100 100 NATURAL 18
44 SALAMANDER BENCH 1 B-SA8-900 900 x 800 x 900
46 600 WIDE GAS SALAMANDER 1 LUUS SM-60 600 x 445 x 560 100 NATURAL 22
48 4 OPEN BURNERS & OVEN 1 LCRO-4B 600 x 820 x 900 / 1100 100 NATURAL 18
49 4 OPEN BURNERS & OVEN 1 LCRO-4B 600 x 820 x 900 / 1100 100 NATURAL 18
50 4 OPEN BURNERS & OVEN 1 LCRO-4B 600 x 820 x 900 / 1100 100 NATURAL 18
52 4 OPEN BURNERS & OVEN 1 LCRO-4B 600 x 820 x 900 / 1100 100 NATURAL 18
54 4 OPEN BURNERS & OVEN 1 LCRO-4B 600 x 820 x 900 / 1100 100 NATURAL 18
55 4 OPEN BURNERS & OVEN 1 LCRO-4B 600 x 820 x 900 / 1100 100 NATURAL 18
56 4 OPEN BURNERS & OVEN 1 LCRO-4B 600 x 820 x 900 / 1100 100 NATURAL 18
58 FREE STANDING GAS FRYER 1 G35C+5 385 X 769 X 900 / 1168 100 NATURAL 100
60 FREE STANDING GAS FRYER 1 G35C+5 385 X 769 X 900 / 1165 100 NATURAL 100
62 SALAMANDER BENCH 1 B-SA8-900 900 x 800 x 900
64 600 WIDE GAS SALAMANDER 1 LUUS SM-60 600 x 445 x 560 100 NATURAL 22
66 ELECTROMECHANICAL COMBI OVEN 7 X 1/1 GN TRAYS 1 LCDEA-107E 798 X 809 X 783 3Ph+N 8.4 1400 Y Y + Tundish
65 COMBI STAND WITH SPLASH 1 B-WB850W 900 x 850 x 900 / 1050
70 PURITY QUELL 12005T COMBI FILTER 1 HE1200-PQ 2868 @ X550 H Y
72 SALAMANDER BENCH 1 B-SA8-900 900 x 800 x 900
74 600 WIDE GAS SALAMANDER 1 LUUS SM-60 600 x 445 x 560 100 NATURAL 22
76 4 OPEN BURNERS & OVEN 1 LCRO-4B 600 x 820 x 900 / 1100 100 NATURAL 18
78 4 OPEN BURNERS & OVEN 1 LCRO-4B 600 x 820 x 900 / 1100 100 NATURAL 18
79 4 OPEN BURNERS & OVEN 1 LCRO-4B 600 x 820 x 900 / 1100 100 NATURAL 18
&0 4 OPEN BURNERS & OVEN 1 LCRO-4B 600 x 820 x 900 / 1100 100 NATURAL 18
&1 4 OPEN BURNERS & OVEN 1 LCRO-4B 600 x 820 x 900 / 1100 100 NATURAL 18
82 S5/5 TRAINERS BENCH ON CASTERS 1 B-DB7-1200 1000 X 700 X 900
&4 STAINLESS STEEL WALL CLADDING 1 HEWCLADDING-1200 1200 x 2100
AMENDMENTS
REV. DATE COMMENTS
Al Mar. 30, 2020 Issued for information and comments
A2 Apr. 07, 2020 Site measurement
A3 Apr. 08, 2020 Room markings
A4 Apr. 09, 2020 New hoods
A5 Apr. 15, 2020 Tables revisions
AG May 05, 2020 Comparison against quotation as final revisions
A7 May 07, 2020 9 x 4-Bumer with oven & salamander gas 600 mm wide
A8 May 07, 2020 Kitchen A
" INDICATIVE PLAN ONLY " A9 May 13, 2020 Aaintaining di of mini 1000 on access
(MAY REQUIRE FURTHER ENGINEERING)
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EQUIPMENT SCHEDULE (CONTINUATION)
- . . . . Hot Cold . GAS
MARK | Description Qty. Model Size (LxWx H)inmm | Electrical Amps | Kilowatts | AFFL mm Water | Water Drain Gas Type mj Notes
&6 STAINLESS STEEL WALL CLADDING 1 HEWCLADDING-1200 1200 x 2100
&8 STAINLESS STEEL WALL CLADDING 1 HEWCLADDING-1200 1200 x 2100
20 STAINLESS STEEL WALL CLADDING 1 HEWCLADDING-1200 1200 x 2100
922 STAINLESS STEEL WALL CLADDING 1 HEWCLADDING-1200 1200 x 2100
94 STAINLESS STEEL WALL CLADDING 1 HEWCLADDING-1200 1200 x 2100
926 STAINLESS STEEL WALL CLADDING 1 HEWCLADDING-1200 1200 x 2100
26 STAINLESS STEEL WALL CLADDING 1 HEWCLADDING-650 650 x 2100
100 STAINLESS STEEL WALL CLADDING 1 HEWCLADDING-1200 1200 x 2100
102 STAINLESS STEEL WALL CLADDING 1 HEWCLADDING-1200 1200 x 2100
104 1-TIER POTRACK SHELF 1 B-S5PS53-1200 1200 x 325 x 300
106 1-TIER POTRACK SHELF 1 B-5P53-900 900 x 325 x 300
1086 1-TIER POTRACK SHELF 1 B-S5PS3-1200 1200 x 325 x 300
110 1-TIER POTRACK SHELF 1 B-S5PS3-1200 1200 x 325 x 300
12 1-TIER POTRACK SHELF 1 B-5P53-600 600 x 325 x 300
14 1-TIER POTRACK SHELF 1 B-S5PS3-1200 1200 x 325 x 300
116 1-TIER POTRACK SHELF 1 B-5P53-900 900 x 325 x 300
18 1-TIER POTRACK SHELF 1 B-553-1200 1200 x 325 x 300
120 1-TIER POTRACK SHELF 1 B-5PS$3-600 600 x 325 x 300
122 1-TIER POTRACK SHELF 1 B-S5PS53-1200 1200 x 325 x 300
124 1-TIER POTRACK SHELF 1 B-5P53-900 900 x 325 x 300
126 1-TIER POTRACK SHELF 1 B-5P53-900 900 x 325 x 300
EQUIPMENT SCHEDULE (KITCHEN A)
MARK | Descripti Model Size (LxWx H)i Electrical A Kilowatt AFFL Hot Cold Drai GasT GAS
escription Qty. ode ize (Lx Wx H) in mm ectrical Amps | Kilowatts mm Water | Water rain as Type mj Notes
AO2 4 OPEN BURNERS & OVEN 1 LCRO-4B 600 x 820 x 900 / 1100 100 NATURAL 18
AO4 4 OPEN BURNERS & OVEN 1 LCRO-4B 600 x 820 x 900 / 1100 100 NATURAL 16
AOG 4 OPEN BURNERS & OVEN 1 LCRO-4B 600 x 820 x 900 / 1100 100 NATURAL 18
A0S FREE STANDING GAS FRYER 1 G35C+S 3865 X 769 X 900 / 1168 100 NATURAL 100
A10 SALAMANDER BENCH 1 B-S5A8-900 900 x 800 x 900
A12 600 WIDE GAS SALAMANDER 1 LUUS SM-60 600 x 445 x 560 100 NATURAL 22
Al4 LAVA COMBI OVEN DIRECT STEAM 1 LRHDEA-104E 510 x 612 x 670 3Ph+N 5.2 150 Y Y + Tundish
Ale 1-TIER POTRACK SHELF 1 B-5PS3-1200 1200 x 325 x 300
A16 1-TIER POTRACK SHELF 1 B-5P53-900 900 x 325 x 300
A20 STAINLESS STEEL WALL CLADDING 1 HEWCLADDING-1200 1200 x 2100
A22 STAINLESS STEEL WALL CLADDING 1 HEWCLADDING-1200 1200 x 2100
A24 STAINLESS STEEL WALL CLADDING 1 HEWCLADDING-650 650 x 2100
A26 5/5 TRAINERS BENCH ON CASTERS 1 B-DB7-1000 1000 X 700 X 900
AMENDMENTS
REV. DATE COMMENTS
Al Mar. 30, 2020 Issued for information and comments
A2 Apr. 07, 2020 Site measurement
A3 Apr. 08, 2020 Room markings
A4 Apr. 09, 2020 New hoods
A5 Apr. 15, 2020 Tables revisions
AG May 05, 2020 Comparison against quotation as final revisions
A7 May 07, 2020 9 x 4-Bumer with oven & salamander gas 600 mm wide
A8 May 07, 2020 Kitchen A
" INDICATIVE PLAN ONLY " A9 May 13, 2020 Maintaining di: of mini 1000 on access
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EQUIPMENT SCHEDULE (by others)
wt Description Qty. Model Size (LxWx H)inmm | Electrical Amps | Kilowatts | AFFL mm Hot Cold Drain Gas Type GA.S
Water | Water mj Notes
E2 NEW EXHAUST HOOD 1 2160 X 950 X 800 10 2.4 2100 BY OTHERS
E4 NEW EXHAUST HOOD 1 1600 X 950 X 800 10 2.4 2100 BY OTHERS
E6 NEW EXHAUST HOOD 1 600 X 950 X 600 10 2.4 2100 BY OTHERS
E& EXISTING EXHAUST HOOD 1 EXISTING 3000 X 900 X 600 EXISTING
E10 EXISTING EXHAUST HOOD 1 EXISTING 34860 X 950 X 800 EXISTING
E12 EXISTING EXHAUST HOOD 1 EXISTING 4400 X 950 X 800 EXISTING
E14 EXISTING SHELVING 16 EXISTING EXISTING
E16 EXISTING EXHAUST HOOD 1 EXISTING 3125 X 900 X 600 EXISTING
E1& EXISTING EXHAUST HOOD 1 EXISTING 4000 X 900 X 800 EXISTING
E20 FIRE EXTINGUISHER 1 BY OTHERS
E22 FIRE EXTINGUISHER 1 BY OTHERS
E24 FIRE EXTINGUISHER 1 BY OTHERS
E26 FIRE EXTINGUISHER 1 BY OTHERS
E2& FIRE EXTINGUISHER 1 BY OTHERS
AMENDMENTS
REV. DATE COMMENTS
Al Mar. 30, 2020 Issued for information and comments
A2 Apr. 07, 2020 Site measurement
A3 Apr. 08, 2020 Room markings
A4 Apr. 09, 2020 New hoods
A5 Apr. 15, 2020 Tables revisions
A6 May 05, 2020 Comparison against quotation as final revisions
A7 May 07, 2020 9 x 4-Burer with oven & salamander gas 600 mm wide
A8 May 07, 2020 Kitchen A
" IN DICATIVE PLAN ON LY " A9 May 13, 2020 Maintaining distance of minimum 1000 on access
(MAY REQUIRE FURTHER ENGINEERING)
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A7 May 07, 2020 9 x 4-Bumer with oven & sal der gas 600 mm wide
A8 May 07, 2020 Kitchen A
" INDICATIVE PLAN ONLY " A9 May 13, 2020 Maintaining di of mini 1000 on access
(MAY REQUIRE FURTHER ENGINEERING)
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@ 1Ph direct connection to isolator mounted on wall or in g E g E g E
N service compartment. Height above finish floor shown - o - o - o
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Lo Lo Lo
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@ @ Electrical penetration or duct from ceiling for cable in
island situations
@ Data connections
- Positions nominated are preferred locations. If site conditions
require a change in positions then HE2020 is to be contatcted to
confirm change. i I E i i Y I
NOTE: R U
- Power connection points and railings for food and beverage
equipment only have been shown. A . .
All other services to be co-ordinated with consultant's drawings. sc LE ' ] b ]oo
IMPORTANT NOTES FOR REFRIGERATION CABINETS
- The electrical supply to all under counter and upright refrigeration
cabinets are NOT to have any Earth Leakage or "RCD" (Residual
Current Detector) on the circuit.
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ELECTRICAL, PLUMBING, GAS, FIRE AND WALLS STANDARDS

15 AMP

10 AMP GPO @ 15 AMP GPO

2PHASE +N
DIRECT CONNECTION WATER PROOF
ISOLATOR SWITCH

3 PHASE + N
DIRECT CONNECTION WATER PROOF
ISOLATOR SWITCH

ELECTRICAL CONDUIT 25 mm OFF THE
WALL

N

o

123
58

[op—)

ELECTRICAL SERVICES NOTES:

1. ALL ELECTRICAL SERVICES AS SHOWN ON THIS
DRAWING ARE FOR THE SPECIFIC FOOD SERVICE
EQUIPMENT AS SPECIFIED

2. THE KITCHEN EQUIPMENT SUB-CONTRACTORIS TO
FULLY COORDINATE THE FINAL LOCATION OF
ELECTRICAL OUTLETS WITH ELECTRICAL SUB-
CONTRACTOR

3. THE KITCHEN EQUIPMENT SUB-CONTRACTORIS TO
SUPPLY AND INSTALL ALL MALE ELECTRICAL PLUGS
FULLY COORDINATED WITH THE FEMALE OUTLETS
SUPPLIED BY THE ELECTRICAL SUB-CONTRACTOR

4. ALL DIRECT WIRED APPLIANCES ARE TO BE
CONNECTED USING SMOOTH FLEXIBLE PVC CONDUIT by
Electrical contractor.

5. ANY EXPOSED CONDUIT TO BE CHASED INTO WALLS
UNLESS OTHERWISE SPECIFIED, TO BE FLUSH TO ALLOW
FOR TILING.

6. ANY CONDUIT UNDER BENCH TO BE WATER PROOFED
CONNECTION BY ELECTRICAL CONTRACTOR.

7. KITCHEN LIGHTING BY ELECTRICAL CONTRACTOR.

SOAP DISPENSER —————>

PAPER TOWEL
DISPENSER

HAND WASH BASIN

_\L STANDARD
HAND
BASIN
“ DETAIL

" INDICATIVE PLAN ONLY "
(MAY REQUIRE FURTHER ENGINEERING)
SUBCONTRACTORS' RESPONSIBILITY FOR SITE MEASUREMENT

PLUMBING / HYDRAULICS:

COLD WATER STOPCOCK
HOT WATER STOPCOCK

HOT & COLD WATER

STEAM

TUNDISH
DIRECT WASTE S-TRAP

INDIRECT DRAIN CONNECTION

SS FLOOR WASTE + BUCKET TRAP
%ss FLOOR WASTE + STRAINER

GT

S-zgio0ee

FLOORS FALLS 1:100 TO FLOOR WASTE
(ARCHITECTURAL CONSULTANT)

GREASE TRAP - SIZE BY PLUMBER

Z] I ANY EXTERNAL PIPES SHOULD BE
2% 25 mm AWAY FROM WALL

HYDRAULIC SERVICE NOTES:

1. ALL WATER IS TO BE SUPPLIED AT A PRESSURE
OF BETWEEN 150 - 300 Kpa, BY HYDRAULIC SUB-
CONTRACTOR.

2. THE HYDRAULIC SUB-CONTRACTORIS TO
SUPPLY AND INSTALL ALL TAP SETS, SPOUTS AND
PIPE WORK WITHIN EQUIPMENT, TERMINATED
WITH FEMALE TAILS AND IS TO PROVIDE FLEXIBLE
HOSES AND ANY OTHER NECESSARY FITTINGS
FOR THEM TO FULLY CONNECT ALL ITEMS FROM
THE STOPCOCKS

3. THE HYDRAULIC SUB-CONTRACTORIS TO
PROVIDE STOPCOCKS TO ALL WATER POINTS AND
CONNECT FROM THESE TO ALL APPLIANCES, TAP
SETS ETC.

4. THE KITCHEN EQUIPMENT SUB-CONTRACTOR IS
TO PROVIDE WATER FILTERS TO SUIT THE
APPLIANCES UNDER THEIR CONTRACT, AND IS TO
SUPPLY FLEXIBLE HOSES AND ALL OTHER
NECESSARY FITTINGS FOR THE HYDRAULIC SUB-
CONTRACTOR TO FULLY CONNECT THE
EQUIPMENT EXCEPT GAS APPLIANCE.

FIRE:

Min 2

Mtrs

EXT

Min
10cms

FIRE
INGUISHER

-

FIRE REEL

\
Fire §
blanket

USETO

SMOTHER

FIRE
BLANKET

ANY FIRE SPRINKLER IN HOODS -
REFER TO CONSULTANT

2100 mm

CAS:

——ANY GAS

TYPICAL GAS CONNECTION
ON ALL GAS APPLIANCE

GAS BURNER or

EQUIPMENT

T 107 T 1T T

.

100,

GAS BURNER or
ANY GAS
EQUIPMENT

WALL

EQUIPMENT
CHAINED 1
Meter LONG TO
THE WALL

WALL CLADDING /TILING
AT 2100 MM AFFL

stainless steel with

ND ©
BE\'\QQ\)\?N\E\“

FRONT

BACKING 6mm FIBRO
FIRE PROOFING WITH GLUE

6mm folded all 400169
around at 90°

STEE-
LESS et
;‘92:& yo.4EN

6mm THICK

6mm FIBRO j

BACKING WITH
GLUE

REAR

6mm FIBRO BACKING WITH GLUE

NO SHARP EDGES

STAINLESS STEEL FRONT, FOLDED
6mm ALL AROUND AT 90°

STAINLESS STEEL
WITH6 mm FOLD

FIBRO BACKING
WITH GLUE

REAR FRONT

FOLDING DETAIL

EXPOSED FIBRO - THIS SIDE IS FIXED TO WALL
NO S/S REQUIRED

TILING OR CLADDING 2100 mm AFFL

S/S FLEXIBLE HOSE
1.2 M LONG

ALL GAS CONNECTIONS
ARE FLEXIBLE - WITH

GAS CONNECTION AT 100 mm
AFFL

GAS FITTER, CHECK OPERATION OF EACH ITEM

SAFETY CHAIN TO
EQUIPMENT
(BY GAS FITTER)

75

KITCHEN COVING

WALL SHEETING OR TILES

COMMERCIAL GRADE VINYL
MINIMUM 25mm RADIUS

FINISHED FLOOR

PRE-FORMED
BACKING PIECE

EQUIPMENT

KITCHEN
WALL
COVING

45° = FINISHED FLOOR

PLINTH
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